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e Original and Tested Recipes by 
LOUISE PALMER WEBER 


MEATS 


BAKED SALMON With Bread Dressing 


Have a 3-lb. roast salmon cut and boned by the butcher. Place in 
a well buttered baking tin. Stuff with the following dressing: 

Soak in water % loaf of stale bread. Press water out as much 
a8 possible and combine with the following: 2 eggs unbeaten, % 
teaspoon sage, % teaspoon celery seed, 1 teaspoon minced onion, . 
1 teaspoon salt and % teaspoon paprika. 

Mix well with spatula. When well combined, stuff salmon and 
pour melied butter over it. Place in the upper oven with both 
burners turned Iow. Roast from 45 to 60 minutes. 


CREAMED TUNA FISH ON TOAST 


Have che mcdium sized can of Tuna Fish flaked. Add a little 
salt and one tablespoon lemon juice. Mix well and set aside. Place 
over a burner turned low on the gas range, a pan containing % 
Ib, butter. When melted, but not browned, add 3 tablespoons of 
flour and mix well. Add one quart cold milk. . When you have 
combined milk, butter and flour, but before it begins to boil, add 
fish and one teaspoon salt. Turn burner very low and bring to 
boiling point very slowly. When proper consistency, add two table- 
spoons minced red pimento. ‘Pour over slices of toast and serve at 
once. 

CREAM FRICASSEH OF VEAL with Potatoes and Dumplings 


(Over One Burner) 


Place an ordinary baking pan over a burner of the gas range 
and put in pan iZib. butter. When butter is melted but not brown- 
ed, add one medium sized onion sliced very thin. Toss about in 
butter until delicately brown. Roll veal cutlet in flour and place 
in the dish with the cnion and the butter. Cover and carefully turn 
from time to time. When brown on both sides add % dozen medium 
sized potatoes pared neatly and cook until potatoes are done. Add 
% cup rich milk and when milk is at boiling point place in a pan 
the dumplings (recipe for which follows) Keep covered closely for 
20 minutes. Have your gas burner turned on just enough to keep 
vessel at a boiling point. 

Dumplings: Cream together % Ib. butter, one tablespoon sugar 
and 1 teaspoon salt. Add alternately 2-3 cup milk, 3 cups flour in 
which has been sifted 2 teaspoons baking powder. Mix well, place 
on well floured board, pat and cut with biscuit cutter. 


SWISS STHAK 


Have a 3-lb. rump steak. Pound with the edge of a plate about 

1 cup of flour into the steak. Pour over the steak melted butter, 

about two tablespoons and a little minced onion. Place on the rack 

in the broiler and broil about thirty minutes and turn from time to 

time as necessary. Salt and pepper to taste. Serve as you would 

an ordinary broiled steak. This steak is extremely economical and 
is as delicious as the more expensive sirloin and porterhouse cuts. 
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using only genuine Ford-made mater- 
ials and charging regular Ford prices. 
This is the service we are giving to 
ord owners. Material—workmanship 
—prices, the standard of each guaran- 
teed. 

When your Ford ear needs attention, 
bring it to us and get the benefit of 
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expert Ford mechanics. We give you % 
the assurance of genuine Ford service, * 
with genuine Ford-made parts. . 


Ford cars—Runabout $345; Touring 
Car $360; Coupelet $505; Town Car 
$595; Sedan $645, all f. o. b. Detroit. 
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* SPANISH FORK, :- 
* WARREN ADAMS, Manager. 
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C.] PLANKED WHITE FISH 


Select about a 21% or 3 lb. white fish and have it boned by the 
butcher. Lay out flat on the well seasoned oak plank. Pour about 
2 tablespoons melted butter and 2 tablespoons lemon juice over 
the fish and place in the broiler. (N.B. Skin side down.) Place on the 
bottom of the broiling oven, both burners turned fairly low. When 
the fish is well browned remove from the oven, add salt and pepper 
and garnish plank with potatoes put through pastry tube, cucumber, 
tomato and small onions. Serve at once. 


BEX LOAF WITH DRESSSING. 


Mix together well two tablespoons chopped beef, % tablespoon 
chopped pickled pork (this should be put through the meat grinder) 
1 teaspcon salt, 1 teaspoon pepper, 2 tablespoons of lemon juice, 
grated rind of one lemn and 2 cups of stale bread crumbs which 
have previously been soaked in water and water pressed out as much 
as possible. Place, after well mixed, in the well buttered baking 
Gish with the following dressing: 

2 cups of stale bread which has previously been soaked in water 
and the water pressed out as much as possible, 1 teaspoon minced 
onion, 4 eggs, added one by one unbeaten, 1 teaspoon salt, 1 tea- 
spoon celery sced and a little pepper, with % teaspoon sage. Beat 
woll, pour over the top of the beef. Add 1 tablespoon melted butter 
to the top of this. Place in medium oven and bake about 40 minutes 
Piace spatula around the edge of the loaf and invert it on platter. 
It will come out perfectly. Serve in slices, cutting through the beef 
and dressing at the same time. 1 tablespoon of chili sauce may be 
served with the meat if desired. 


BROILED SPRING CHICKEN 


Select 1144 or 2 1b. spring chicken. Have it drawn and cut straight 
through the back by the butcher. Place skin side down on the rack 
in the broiling oven and cook until a delcate gray. Turn over and 
eover with melted butter and broil again until beginning to brown. 
Turn onee more and cover this side with melted butter also. Cook 
about 20 to 30 minutes according to the size of the chicken. Re- 
move from the oven scason with salt and pepper, pour melted but- 
tsr over and serve at once. 


POBK CHOPS, CHICKHNETTS STYLE 


Select tenderloin pork chops about one inch in thickness. Dip in 
beaten eggs, roil in flour and saute in butter. When a delicate brown, 
aad two eggs, well beaten in a cup of sweet milk. Pour over the chops 
and custard. Place in the cven until the egg is set. Then salt and 
pepper to taste and serve on the platter with the “dressing” in the 
center and the chops surrounding it. 


ROAST BEE, ENGLISH STYLE 


Place the roast on the broiler and sear both sides perfectly, low- 
er the broiler, turn the roast as needed. Scason to taste. By keep- 
ing a small quantity of water in the breiler pan, a pan gravy may be 
served with the roast with no extra trouble in preparation. 


GENUINE YORKSHIRE PUDDING. 


Sift 2 cups of flour and 1 teaspoon salt into a bowl. Make a hole 
in the center and into this break two eggs. Add one cup of water 
and beat thoroughly, the longer you beat, the better your pudding 
will be. Lastly beat in one cup. of milk and pour into a pan con- 
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@r a quantity of beef drippings, which must be piping hot. 
e at least 30 minutes. If underdone, it will fall after being 
taken out. The most delicious results are obtained by pouring 
around a roast of beef about 40 minutes before removing the roast. 


JEWISH BREAD 
9 


2 duarts of flour (a little more perhaps) 2 tablespoons butter, 1 
tablespoon salt, 2 tablespoons sugar, 2 eggs, 1 cake compressed 
yeast, 1 quart water. Soak yeast in % glass of lukewarm water 
in which you have 2 tablespoons sugar 10 minutes. Seive flour and 
make a hollow in center of bowl. Add the yeast water, mix lightly, 
let rise until light. Add rest of water, melted butter, salt, eggs and 
mix into heavy batter. Knead about 20 minutes. Let rise until 
double its bulk. Mix lightly into loaves and place in well buttered 
baking tins. Let rise until double its bulk. Place in gas oven 
previcusly heated three minutes. Lower heat after first twenty 
minutes. Bake about 50 minutes or an hour. A beautiful glaze on 
the bread is caused by adding a little beaten egg to top of loaves. 
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CREAM OF CORN SOUP 


1 can corn, 1 guart milk, 2 slices onion, salt, pepper, paprika. 

Combinaticn—Remove the corn from: can, place in a vessel, add 
butter and a small quantity of milk; cook thoroughly. Add salt, 
pepper, and paprika to the remainder of the milk and bring to a 
boil. Add siices cf onion and serve. 


PUREE OF TOMATO 


1 can of tomaices, 1 teaspoon salt, % teaspoon black pepper, % 
teaspoon paprika, 3 whole cloves, 2 slices of onion. 

Combination——Place the tomatoes in either a granite or an alumi- 
num stew pan and boil slowly 15 minutes. Add about as much water 
2s you have tcmato liquor. Add cloves, salt, pepper and paprika. 
Boil an additional 15 minutes. Add onion and butter to taste. May 
bo served in cups. 


AUSTRIAN BREAD SOUP. 


4 slices of hacon or two tablespeons meat drippings, % loaf stale 
bread, 2 small carrots, 2 small beets, 2 large onions, 2 turnips, 1 
small head cabbage, 1 bay leaf, 3 whole cloves. 

Try the fat from the bacon. Cut the vegetables in small pieces 
end add to bacon fat. Add cloves and bay leaf, salt and a few 
whole black peppers. Soak bread in water and add the water from 
bread to vegetables, then break the bread in small bits, add about 


2 


2 quarts of water and cook very slowly three or four hours. 


BAKED BEAN SOUP. 


Mash thoroughly 2 cups of baked beans, add one onion finely 
minced and one quart of water. Bring to the boiling point and add 
one hard boiled egg well chopped and 14 lemon cut in small pieces. 


CORN WEBER STYLE 


Place corn in the can unopened in a vessel containing enough 
water to cover it. Place over one burner of the gas range and bring 
to the boiling point and boil rapidly about 45 minutes to one hour. 
In the dish in which you intend to serve it, have two tablespoons 
butter, one teaspoon salt, 1 teaspoon sugar and 1 tablespocn minced 
onion. Remove can from water, cpen and pour over ingredients 
in the bowl. Mix well and serve at once. 
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9 RHUBARB CREAM PIE 


For one pie—1% cups rhubarb, stewed as for sauce, 2 eggs, 1% 
Cups sugar, 2 tablespoons flour. Combine sugar and flour, add well 


beaten eggs, then the well cooked rhubarb. Bake in one crust only 
adding a meringue to top of pie. 


LEMON PI 


2 lemons grated rind and juice, 1% cups sugar, 2 tablespoons 
flour, yolks of three eggs, 1144 cups water. Combine well and cook 
in double boiler until desired consistency. Beat well and partially 
cool. Add the well beaten whites of eggs and place in shell. A 
meringue is added to this pie and browned in lower oven. In 
making shells for cream pies put your pie crust on the bottom of the 
inverted pie pan. 


CHERRY PI 


Line the pie pan with crust. Add a tablespoon (sprinkling) of flour 
to bottom of crust. 1 cup sugar directly to bottom of pie. About 
2 cups of pitted cherries. Add top and place in hot oven. 


BLUNBERRY PI 


1 can blueberries, 1 lemon grated juice and rind, 14%, cups sugar, 
2 tablespoons fiour. Combine the flour and sugar. Add to the ber- 
ries. Add lemon and mix well with the blueberries. 


APPLE PI 


Line a pie pan with crust. Add directly to the bottom of crust 
1 eupof sugar and one teaspoon of butter cut in small bits. Then add 
sliced apples until pan is full. Cover with top crust and bake in hot 
oven. 


CARROT PUDDING 


Put through a food grinder: 1 cup raw potatoes, 1 cup raw car- 
rots, 1 cup seedless or seeded raisins. Add 1 cup of flour, 1 teaspoon 
baking powder, 44 teaspoon salt, 1 teaspoon allspice, 1% teaspoon 
cloves, % teaspoon mace, % teaspoon nutmeg, sifted together with 
4cup of sugar. Add one cup of milk and one teaspoon of soda dis- 
socived in one tablesscon water. Place in buttered mold and steam 
three cr four hours. 

ies = RAINBOW PUDDING 


Whites of 6 eggs beaten stiff and dry. 1 tablespoon of gelatine 

dissolved in cold water and clarified over hot water. Add 1% cups 

_ sugar directly to the eggs and beat throughly, then add the liquified 
gelatine. Divide the quantity into 3 parts. Add to one part chop- 
ped nut meats, flavor with almond extract, color a delicate green, 
place in bottom of a well buttered meld or pan. 

Add to second part—Chopped candied fruit, citron or orange 
peel, flaver with rose extract, ete., color a delicate pink, and pour 
over the green already in the mold. : 

Add to the third part a dozen marshmallows cut in bits, flavor 
with vanilla and pour over the pink part. Set on ice or in a cool 
place. When ready to serve, slice as you would brick ice cream. 

Sauce to serve with pudding—1l1 pint cream, “4cup sugar, 1 tea- 
spoon vanilla. May be colored a delicate pink. 


LOUISH PUDDING 


Butter thin slices of bread. Add jelly and put together in the 
form of sandwiches. Butter a pudding pan well and place the jelly 
sandwiches cut in any shape you prefer, in pan. Pour over a custard 
made as follows: 1 pint milk, % cup sugar, 3 well beaten eggs. Mix 
these well and pour over sandwiches. am 
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JUST A FEW SUGGESTIONS TO SHOW HOW 
EASILY AND ECONOMICALLY IT MAY 
BE REMODELED AND MODERNIZED. 


A NEW FRONT PORCH. 
ONE OF THOSE MODERN FRONT DOORS. 
WHY NOT HAVE MORE LIGHT? 
THCSE NEW BEAMED CHILINGS. 
HARDWOOD FLOORS. 
SIDEBOARDS, CHINA CLOSETS, KITCHEN 
CUPBOARDS. 


Why not let us explain to you in detail—scon—at 
what reasonable prices and with how little trou- 
ble you can make these improvements. 


“THE HOME BUILDERS”’ 
SPANISH FORK, +: UTAH 
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@: a little nutmeg to top. Light the oven just before putting 
pudding in and turn the burners low. 


HEAVENLY HASH (Request) 

1 pint heavy cream whipped stiff, 1 small box, a dozen, marsh- 
mallows cut in bits, 6 macaroons, 2 dozen maraschino cherries, 1 cup 
chopped pecan meats, a little sherry wine if you like it. Putin a can 
when well mixed and pack in ice four hours. 


PONA’S PUDDING 
Whites of 6 eggs beaten stiffand dry. 1 cup of sugar added to the 
eggs, 2 tablespoons gelatine dissolved in cold water and liquified 
over hot water, 1 pint of strawberries crushed with 1 cup of sugar 
and i pint of heavy cream whipped stiff. Combine all well and 
place in tall glasses to mold. Serve in same glasses with whipped 
cream and a maraschino cherry as a garnish. 


APPLE JACK 
Butter an earthen pie dish. Add slices of apples until about half 
full. Use recipe for the cream biscuit except not adding enough 
fiour to make such a stiff batter, but allow it to remain loose enough 
so that it can be dipped with a spoon (using about two cups of flour 
instead of three.) Pour over the apples and bake in a medium oven 
until apples arc dcne. Invert pie pan and add to the pie 2 cups of 
sugar and 44 cup butter. This is added directly to the apple side, 
which is up as the pie comes from the dish. Serve with whipped 
cream. 
CHHESH STRAWS 
> is for pie crust. Add grated cheese, fold, roll, and 
add the cheese again and roll. Continue this process until the 
mass is a golden yellow in color. Roll fairly thin, cut into strips 
and bake in a medium oven about 18 minutes. 


CAKES AND COOKIES 


RAIRY CCORIES 
Cream ¥% Ih. butter, 2 cups sugar. Add 5 or 6 eggs, one at a time 
unbeaten. When well combined, add one teaspoon salt and alter, 
nately about 7 cups flour in which has been sifted 3 level teaspoons 
baking powder, and 2-3 cup of milk. Add more flour if necessary 


Same recipe 


° 2 


and roll very thin. Cut with small biscuit cutter and place a nut 
moat on ton. Bake in a quick oven about four minutes. Add any 
flavor that you may prefer to the batter before you roll it. 
SUNREISH CARH 

Whites of 7 eggs, yolks of 5 ergs, 1 cup sugar, 114 cuns flour, % 
teaspoon cream of tartar, 1 teaspoon salt, 1 teaspoon flavoring. 

Combination--Beat whites of eges stiff and dry,add cream of tartar 
add sugar to egg yotks. Combine yolks and whites, and salt, flour 
and flavoring. Place in loaf cake tin. Light gas when you place 
cake in oven. Bake with both burners turned low for 45 minutes. 

MOCK ANGEL FOOD CAKE 

Whites cf 2 eggs, one cup of sweet milk at the boiling point, 1 
cup sugar, 1% cups flour, 2 teaspoons baking powder, 1 teaspoon 
salt, 1 teaspoon flavoring. 

Combination—Sieve sugar, flour, baking powder and salt together 
7 times. Add onc cup boiling milk, two egg whites beaten stiff 
‘and dry and then flavoring. May be used as cup cake, loaf cake or 
layer cake. Place in oven, light beth burners, turn low. Bake 45 
minutes if in a loaf. Less time is required if in a layer or cup cake. 

A™NGHL FOOD CARH 

1 glass of cgg white, 1 glass of flour, 1 glass of sugar, 4% teaspoon 
salt, % teaspoon cream of tartar. et 

Combinaticn—BSeat egg whites stiff and dry, add cream of tartar, ~ 
add_gugsr, sali and four, placo in an mubuttered joaf cake tin and 
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Prices are very high on all merchandise, but 
our small operating expense puts us in a position 
to sell cheaper than any of our competitors. 


¥, % 
CAN / 5 My aM 
ele Me tererteoke sy 


2 
We He Me Mg Me We Me wg a 
Da aR a i Na is lO NB 


Ve 05, Mg \/ Ve Wa Wa Me Me 
NEB NB Ne SB SB is SB is 7 


We carry in stock a full line of SHOES, HATS, 
SHIRTS, HOSIERY, UNDERWEAR, -CENTS’ 


% 
a 
* FURNISHINGS, etc., also a complete line of GROC- 
Se 
* ERIS. : 
no ca 
a % 
te * 
DS E *— 
og = = a 
¢ Dah ercantile 3 
3 wi x 
x Ss, 
ye ye 
x : ye 
Y, x wet 
* SPANISH FORK, -: UTAH B 
% * 
a 
* te 
Fenee ws ae ae ae ae ae ake he ale ohe ohe ale ae oe we ale ae whe he oe ne ne ne a hs as se ee ee ee ee eee és 
aes Hi ae aa ESE ECE ERE CECE ECE OC ECE CEC EO ENCE SCE CEO EC ECE SCENE CEO EEOC SECEDE SCAG ESE SCE CECE ECE ee 
ae % 
¥, st 
ee 6 
ye 
he % 
: x 
we @ e oS 
i Ka 
ee TETUNUENUNGEDEUENTEUEREEUE TEETER EEE) gS 
% Ko 
ae % ; 
: THE ONLY EXCLUSIVE : 
:. "a 
me PAINT AND WALL PAPER STORE * 
‘ IN SPANISH FORK : 

wy, 

x = 
: 
% ° - * 
e Have in stock the best and latest designs in *¥ 
e . : 
% wall paper, also muresco, paints, varno-lac, var- * 
, é a 
* nishes ete. co 
se oe 
: : 
- e 
= THE PLACE WHERE HOME DECORATION “ 
* te 

3 IS MADE A ghee = 
3 * 
: | : 
* eee 
Bea rhe the he ah he she he ake aks oe oe ote ae ake oe ate ale ate ste ae re oe ae Whe be ne she ale ne ake le ote ale he te ate nie ate te ate ati Merk See 


or: im a slow oven, lighting the gas as you place the cake in the 


SOUR CREAM CAKE 


1 cup sour cream, 1 % cups sugar, 2 cu 

, 1 S : ps flour, 4 eggs, 1 teaspoon 
eee op es flavoring, % teaspcon soda dissolved in 1 table- 
ey, ation eat cream until stiff. Add sugar and flour alter- 
3 ae y nd one by one the unbeaten eggs. Add salt, flavoring and 
astly the soda dissolved in water. Bake in well buttered or larded 
tins mM quick oven. Light both burners, turn half way on three 
Minutes before putting cake in the oven. 


A PLAIN LAYER CAKE 


Cream % lb. of butter well and add 1 cup of sugar, 3 eggs, one by 
one unbeaten and alternately 144 cups flour with which have been 
Sifted 2 tablespocns baking powder, 144 teaspoon salt and 3% cup of 
Sweet milk. Bake in quick oven. 


4& SIMPLE WAY OF CANNING RASPBERRIES 


Place in a sterilized jar all the well washed raspberries that it will 
hold. Press them down. Pour over them until the jar is fuil, a 
stiff Syrup made of one quart of water and two cups sugar, boiled 
until it is perfectly clear. Fill jars full and place in steamer. Steam 
about 40 minutes or until raspberries have slightly changed in color. 
Seal while piping hot. Strawberries may be canned in the same way 
but steam about 114 hours. Cherries require about 2 hours, and 
blackberries about 114 hours. 


BLACKBERRY CONSERVE 


4 cups of blackberries, 4 cups of sugar, 1 cup of water. Make a 
Syrup of water and sugar until perfectly clear. Add berries and cook 
about 15 minutes very slowly. Add two cups chopped nut meats 
and cook slowly about 1% hours and jar while very hot. 


APRICOT CONSERVE 


Cut without peeling, apricots. Crack pits and save nut meat. 
Make a syrup as in previous recipe. Add apricots and nuts. Cook 
until preserves are clear. Jar very hot. 


PICKLED CARROTS 


Cook small carrots until tender. Place in pickle jar and pour 
over it the following dressing: 2 cups vinegar, 1144 cups sugar, 1 
teaspoon salt, 2 tablespoons mixed spices whole. Boil up well and 
pour over carrots and seal. 


WATERMELON CONSERVE 


Remove the pink and green both from the rind of the watermelon 
and cut into uniform cubes. Boil until you ec> penetrate cubes witu 
a toothpick. Drain 24 hours or until each cube is ‘‘dry.”’ 

Place over to boil 2 cups sugar, 1 cup water. Boil until clear. Add 
% cup orange peel cut into strips and 1 cup pecan meats and 2 table- 
spoons vinegar to each 2 cups of watermelon cubes. Boil well and 
add more watermelon cubes. Simmer an hour and can while hot. 


DANISH DILE PICKLES 


24 large cucumbers (green not ripe) a large bunch of ai, 4 
‘long’ red peppers, 1 dozen green peppers, %4 cup mixed spices, 1 
dozen small onions, salt, whole black peppers. 

Peel cucumbers and scoop out thé seeds with a silver spcon. Place 
in brine of 1 cup salt to 2 quarts of water for 24 hours. Drain and 
dry with towel. Place in jar with red peppers, green peppers, onions, — 
‘dill, etc., arranging so that they are sightly. Pour over while hot ’ 
1 quart vinegar, 2 cups sugar and the mixed spiccs and pepper, 
boiled until all the granules of the sugar have disappeared. Pour 
over pickles while hot. Seal. 
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GREEN SALAD—FRENCH DRESSING 
1 head lettuce, 1 bunch green onion tops, 2 sprigs mint. 
French Dressing 

4 tablespoons olive oil, 1 tablespoon vinegar, 1 teaspoon salt, 1 
teaspoon sugar, 1 teaspoon paprika, one small piece of ice. 

Combination—Shred with scissors the lettuce, onion tops and mint, 
mix well, combine the ingredients with the French dressing and 
when thoroughly emulsified (thick) pour over the salad. Garnish 
with sprig of mint or parsley. 


BOYAL BEET SALAD WITH BACON DRESSING 

Parboil a dozen small beets without peeling and allow the tops to 
remain on the beets. Peel when thoroughly cool and cut in small 
pieces. Add 2 tablespoons finely minced onicn, 1 teaspoon salt, % tea- 
spoon pepper and add the following dressing: 

Materials 

6 slices of bacon broiled in the broiler, so that the fat may be con- 
served, yolks of 4 eggs, hard boiled, creamd with 4 tablespoons of 
Sugar, 4 teaspocn mustard, 14 teaspoon galt. 

Add 4 tablespoons vinegar, bacon fat from the bacon just pre- 
viously broiled. Broil in the broiler. Chop the crisp brown bacon 
finely, and add to the dressing. Serve with the beets and onion. 
It may be mixed with the salad or served as a garnish on the side 
of the salad on the same plate. 

BRHD ROSH SALAD 

6 medium sized perfect tomatoes, 1 can corn, one small onion, 
cup of bacon dressing. 

Place corn while yet in the can in water over one burner on top 
of the range. Bring slowly to a boil and boil 45 mtnutes. Remove 
from the can, add cne tablespoon butter, 1 tablespoon chopped 
onion, 1 teaspoon salt, 1 teaspoon sugar. Mix well. Scald and peel 
tomatces. Cut them so that they favor roses in appearance. Place 
on a lettuce leaf on the salad plate, salt to taste, add a little paprika, 
1 tablespoon cf the bacon mixure and serve. 

POTATO SALAD 
2 cups of petato cubes (Potatoes previously boiled with the skins 
on.) 42 cup chepped onion, % cup pimento strips, 1% cup chopped 
Glives or a dill pickle cut in bits, 1 teaspoon salt, 1 eup of bacon 
dressing (Given with the recipe for Royal Beet Salad.) 
Scur Cream Salad Dressing 

1 cup thick sour cream, 1 tablespoon vinegar or lemon juice, 2 

tabiespoons sugar. Mix well and beat until thick. 
Boiled Sour Cream Dressing. 
espoon cornstarch or flour, yolks of 2 


- 


a a] 
us 3 
ablespoon mustard, sait and pepper, 1 cup sour cream, 


ts 5 . 

cup vinegar. Combine dry ingredients first, add liquids, cook 
until desired consistency Mix, when ecld, with sweet whipped 
eream, half and half. 


egg 


Pili CRUST 

sre than one cun fiour, 1 teaspoon galt, 
water enough to moisten (for cone small pie.) Combine the lard 
and flour so that it has the appearance of large marbles. Add galt 
to flour before combining it with lard. Add water enough to bind. 
Roll and place in pie pan. Pie requires a hot oven. Pre-heat oven 
5 minutes, 
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Less than % cun lard, m 


mid 


BUTTHRMILK PI 
1 eup susar (brown preferred), 1 egg, 1 teas 
. b S) 


+e 
tablespoon flour, 1% cups buitermilk, Combine sugar, flour, egg, 
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No Job too Large or too Small. Walter Moore, Mer. 
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_ erushed 3 tablespoons mint wit 


QDs: ater. Add milk last. Bake as a custard pie. A meringue is 


an addition to this pie. Flavor with lemon and a little nutmeg, or 2 
tablespoons of Sherry wine. 


SPINACH WITH MINT SAUCE 


Boil spinach in the ordinary way, using just as little water as is 
possible in addition to the liquor in the spinach. When thoroughly 
tender, drain and add 2 tablespoons vinegar in which has been 
h 2 tablespoons sugar. Mix well 


with the spinach and add one teaspoon salt, a little paprika and 


sorve at onca. 
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ESCALLOPED CABBAGE 
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cdded cabbage in boiling water and cook in an uncovered 

vessel, Cock about 20 minutes. Butter a pudding pan well and 

piace a layer of cabbage, a layer of cracker crumbs, a little butter, 
it and paprika. 


Then the cabbage again and so on until the dish 


+ 
is full. Pour enough cold milk over to cover. A little grated 


cheese may be added. Place in the upper oven until thoroughly 
heated and delicately brown. 


NEW POTATOES CREAMED WITH CHEESE. 


1 doz. new potatoes, small, 1144 cups milk, 2 tablespoons but- 
ter, 2 tablespoons flour, 1 teaspoon salt, 4% teaspoon paprika, 1 cup 
grated cheese (Cream.) 

Combination—Boil the potatoes unpeeled. Peel when cool en- 
ough to handle. Piace in a vessel with 14% cups milk and place 
over the gas flame, using the burner turned rather low. Cream 
butter, add flour and combine thoroughly, add to milk and when 
the desired consistency, remove from range. Add salt, paprika and 
grated cheese; serve at once. 


BHEHTS GERMAN STYLE 
Parboil beets, peel and cut into small bits. Place a little butter 
in a pan en smail burner, turn low, melt butter, add beets, 1 table- 
Spoon sugar, 1 teaspoon salt and 2 tablespoons minced onion. Heat 
thoroughly and serve. 
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CARROTS, NEW ERA STYLE 


Parboil carrots and cut in slices. Extract the fat from four slices 
of bacon previously cut in small bits. Add the carrets, % cup of 
brown sugar, 2 tablespoons vinegar, salt and 2 tablespoons minced 
cnien. Heat thoroughly. The juice and grated rind of an orange 
is an improvement to this dish. 


CABBAGH SAUTE WITH BACON. 


Parboil cabbage and add to vessel in which you are frying three 
slces cof bacon cut in small pieces. Add % cup sugar, ™%4 cup vinegar, 
a tablespoon minced onion and salt to taste. Heat thoroughly. 


BAKED BEANS, WEBER STYLE 


_ Wash two cups of navy beans well and soak over night in enough 
water to cover them. Place on to boil next morning and boil rapidly 
for an hour, using 1% teaspoon salt in water. When ready to place in 
bean jar, drain off water and add to bean jar as follows: A layer of 


beans, a little piece of onion, salt, pepper, 2 tablespocns New Orleans 


molasses, 2 tablespoons sugar, 1 tablespoon vinegar, and so on until 
all the beans are used. Place one pound of pickled pork in jar 
Cover the jar and place in gas oven, the burner lighted and turned 
jow. Cock five or six hours, adding water as neccessary. 


so it is entirely covered by beans. Add water enough to cover. 
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